Using an air fryer to make tasty, crispy, 
and healthy foods! 
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Use just a little oil for cooking your favorite foods to a crispy, golden brown, and 
mouthwatering perfection if you now possess or want to purchase an air fryer. 


In addition to making classic fried foods like potato chips, air fryers can also be 
used to shallow fry non-vegetarian and vegetarian appetizers. 


Another critical factor is the availability of delectable air fryer recipes, such as 
air fryer pickle chips. Learn how to use an air fryer to make healthier versions of 
fried dishes, including french fries, fried chicken, desserts, and other foods. We 


also have some recommendations based on our test kitchen results if you need 
help deciding which air fryer to buy or what would be the best choice for your 
family. 


How Does an Air Fryer Work? 


Even though they might seem mystical, air fryers work superficially. Instead of 
frying your food, air fryers heat it in hot oil. Instead, food with a texture similar to 
deep-fried food is produced using a high heat source (from a coil close to the 

food basket) and an air distribution system that is equally distributed throughout 
the device. 


1. Preheat the Air Fryer 


Like your oven, an air fryer needs time to warm up before it can start cooking. 
Your air fryer should be ready in five minutes or less, as most air fryers need a 
minimal warm-up period. Set your fryer's temperature to the degree, you will be 
cooking (you might have a digital display or a dial to set the temperature). 
Although some air fryers don't require preheating, your food will take a little 
longer to cook if you don't. If you're learning how to cook with an air fryer, follow 
the instructions in the recipe for the best temperature to use on your fryer. 


2. Make Sure Your Food Is Dry 


Before putting food in the fryer, pat it dry, especially if you're frying a marinade 
recipe. If your food is dryer when it goes in, it will be crispier when it comes out. 
Even if your ingredients are completely dry, give them one more pat with a paper 
towel before putting them in the basket because too much liquid can produce 
splattering and smoke. 


3. Place a small amount of oil in the basket after 
adding 


Even while we'd prefer to cook without using oil, air fryers need a bit of oil to 
make food crispy (albeit you'll need a lot less than you would in a traditional 


fryer). After coating your food uniformly with a small amount of oil 
(approximately a tablespoon or less): 


e Add it to the air fryer basket. 

e Use a nonstick frying spray with a healthier oil, such as avocado oil ($5, 
Target), with a high smoke point. 

e Make sure there is only a little food in the basket. 


4.Fry and Stir 


Set the cooking time for your dish by the recipe. Stay within a reasonable 
distance, though! The majority of recipes advise you to lightly shake the basket 
or stir your meal halfway through cooking. This will facilitate cooking and ensure 
delicious, crispy cuisine. While cooking fatty meals like chicken wings, you 
should check the bottom tray numerous times to scrape out any additional fat. 
After the cooking time is up, take off the air fryer recipe base and release the 
basket. Once that is finished, remove your food from the basket and let it cool 
before eating. 


5. Use your air fryer to reheat leftovers 


Your air fryer can be used to reheat food from the day before and cook various 
meals and appetizers from scratch. Anything may be given afresh start in the air 
fryer, including day-old fried chicken and leftover pizza. 


The hot air circling the food evenly heats it, giving it a crispness that microwaved 
leftovers lack. 


You don't want these items to remain in your fryer since they can cause it to start 
burning the next time you use it. Most foods almost always leave some crumbs or 
oil drips behind. Remember to clean the bottom tray and basket after checking 
for excess oil. 


Conclusion 


Keep yourself from frying now that you know how to operate an air fryer! Use 
this countertop appliance, which is incredibly adaptable, like your Instant Pot by 
Feelcomfee. Almost anything you'd typically bake in the oven can be cooked in 
your air fryer. Vegetables, kabobs, and desserts (like chocolate chip cookies!) are 
all included. 
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